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1’ocA COLA 0.25L
2. FANTA ORANGE 0.25L
}_étHWEPPES BITTER LEMON 0.25L
.fﬁweppes TONIC WATER 0.25L
5. SPRITE SODA 0.25L
6. JUICE 0.25L
( ORANGE, PEACH, APPLE, ICE TEA, BLUEBERRY )
7. ICE TEA 0.25L
8. FRESHLY SQUEEZED JUICE 0.25L
9. STILL WATER 0.33L
10.SPARKLING WATER 0.33L
11.STILL WATER 1L
12.SPARKLING WATER 1L

13. CEDEVITA
14. RED BULL

HOT BEVERAGES

ESPRESSO

AMERICANO
MACCHIATO
MACCHIATO LARGE
CAPPUCCINO

NESCAFE

HOT CHOCOLATE

TEA

. TEA WITH RUM

10.TEA WITH HONEY ‘9\
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120
120
120
120
120

120
120
200
80

80

150
150
120
220




ALCOHOLIC BEVERAGES
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1.9GED RAKIIA 0.04 120
2. COGNAC 0.04 120
)ﬁ-EUNKOVAc 0.04 120
,ﬂzo 0.04 120
5% 00z0 PLOMARI 0.04 160
> 6. VODKA 0.04 120
7. VODKA SMIRNOFF 0.04 160
8. FAMOUS GROUSE 0.04 190
9. JOHNNIE WALKER 0.04 200
10.JAMISON 0.04 230
11.NAKED MALT 0.04 290
12.RUM 0.04 120
13.STOCK 0.04 ' 160
14.JAGERMEISTER 0.04 180
15.MARTINI 0.04 120
16.MASTIKA RAKIJA 0.04 120 .
17.GIN GORDONS 0.04 180 >
18.QUINCE 0.04 200 ol
19.AGED PREMIUM RAKIJA BOVIN 0.04 " 200 »

20.WILLIAMS PEAR BRANDY 0.04

SKOPSKO 0.33 e
SKOPSKO SMOOTH 0.33
HEINEKEN 0.25
TEMOV CRAFT BEER
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#ALEXANDRIA CLASSIC 0.7L

EXANDRIA TRAMINEC 0.7L

-* ALEXANDRIA CLASSIC 0.2L
4.
5.

ALEXANDRIA CUVEE 0.7L
BOVIN MUSCAT TEMJANIKA 0.7L

RED WINES

ALEXANDRIA CLASSIC 0.7L
ALEXANDRIA CLASSIC 0.2L
ALEXANDRIA CUVEE 0.75L
BOVIN DISSAN BARRIQUE 0.75
BOVIN IMPERATOR 0.75L
BOVIN ALEXANDAR 0.75L

1050
1050
280

1600
1700




SALADS
1‘7 IX SALAD 280
 (CABBAGE, CARROT, BEETROOT, LETTUCE, CUCUMBER, POTATO)
2“MACEDONIAN SALAD 300
/ : ;‘WMATQ ROASTED PEPPER, ONION, PARSLEY )
3. TARATOR 280
e ( SOUR CREAM, CUCUMBER, GARLIC )

4. SOPSKA SALAD 330
( TOMATO, CUCUMBER, FETA CHEESE, OLIVES)

5. GREEK SALAD 360
( TOMATO, CUCUMBER, WHITE CHEESE, OREGANO, OLIVES, ONION )

6. TUNA SALAD 370
( TUNA, LETTUCE, ONION )

7. CESAR SALAD . 400
( GRILLED CHICKEN, LETTUCE, TOMATO, CROUTONS, DRESSING, PARMESAN CHEESE )

8. CHEF SALAD 400

( LETTUCE, CUCUMBER, TOMATO, PARMESAN CHEESE, PROSCITTO, BOILED EGG, DRESSING )
. !
9. PICKLES 300 PR




BREAKFAST

250
SOUP
250
220
ETABLE SOUP 220
COLD APPETIZER
1. SHEEP WHITE CHEESE 150GR. 320
2. SHEEP CHEESE 150GR. 400
3. COLD CUTS PLATTER (COLD BOARD ) 1600
4. PINDZUR 300
5. AJVAR 300
6. LUTENICA , 300
7. CRACKLINGS 400
8. PEPPER MILD/HOT 60
9. PEPPER WITH CREAM 200GR. 200 ;
10.0LIVES 200 L 4
HOT APPETIZER \ P
1. GRILLED MUSHROOMS WITH BUTTER 200GR.
2. FRIED CHEESE 130GR.
3. FRIED ZDENKA CHEESE 130GR.
4. FRIED ZUCCHINI 100GR.
5. BAKED CHEESE
6. BREADED PLATTER
7. GRILLED CHEESE 130GR.
8. CHICKEN FINGERS 250GR.
9. GRILLED SHEEP WHIT? CHEESE

10. FRENCH FRIES
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10 FROM THE GRILL
&

1.‘EEF BURGER 300 GR.
2. "'SHARMOUNTAIN BEEF BURGER 300 GR.

}d;,HlCKEN STEAK 250 GR.
~CHICKEN STEAK WITH CURRY SAUCE 300 GR.

‘ FiﬁED CHICKEN STEAK 300 GR.

(CHICKEN STEAK, CHEESE, MUSHROOMS )

6. PORK STEAK 300 GR.

7. PORK STEAK ROLLED WITH BACON AND CHEESE 300 GR.
(PORK STEAK, BACON, CHEESE )

8. HOME MADE SAUSAGE 300 GR.

9. PORK RIBS 400 GR.

10.BEEF STEAK 250 GR.

11.BEEF RAMSTEAK 250 GR.

SPECIALTIES

BAKED BEANS IN POT

BAKED PORK RIBS 300 GR. -
COUNTRY-STYLE MEAT IN.A PAN;PORK
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360
390
360
390
420

420
470

400
420
1600
950
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. ALMOND / HAZELNUT

. PANCAKE
. SCOOP ICECREAM

PASTA

PAGHETTI PENNE

2.4AGLIO OLIO
"~ 3..BOLOGNESE
) 4._FUNGHI SAUCE
ALFREDO SAUCE
RN
RISOTTO
1. RISOTTO WITH VEGETABLES
2. RISOTTO WITH CHICKEN AND CURRY SAUCE
3. RISOTTO WITH BEEF MEAT
4. RISOTTO FUNGHI

FISH

. PASTRMKA 350GR.

APPETIZERS

TRES LECHES CAKE o

220
300
400
400
400

340
390
410
390

450




